SCALLOPED OYSTERS 
AND MUSHROOMS 


Sally begins by draining 48 oysters, setting 
aside the liquor. Then she slices 34 pound 
mushroom caps and sautés them with ils 
tablespoons grated onion in 2 tablepoons 
butter until the mushrooms are tender. She 
has on hand 11% cups cracker crumbs and the 
same amount of dried French-bread crumbs. 


These she now seasons with 34 teaspoon sali, 


teaspoon pepper, the same of nutmes, and 
a generous }¢ teaspoon dry savory. She stirs 
in 34 cup melted butter, 3 tablespoons hea vy 
cream and some of the liquor from the 
oysters. She says the mixture should not }y«- 
too wet, nor too dry either. Cynthia sj 
that’s not much help, so Sally admits it was 
about 14 cup. She next butters a shallow glass 
baking dish and puts a thin layer of crumbs 
on the bottom, on top of that a layer of oysters 
and mushrooms mixed, then another layer 
of crumbs, the rest of the oysters and mush- 
rooms, and then the remaining crumbs. She 
says you should use a dish big and shallow 
enough—9”x 12”x2”—so you will have only 
two layers of oysters. If you have more 
layers, the outer ones will be overcooked or 
the inner ones will be half raw. She dots a 
little more butter over the top and bakes the 
dish for 30 minutes in a moderately hot, 375° 
F., oven. It will serve 8 generously, more at 
a party supper where, after all, there is a 
limit to what plates and guests will hold. 


=r, aa Oe oe * 


y 


